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Fig.1 The schematic diagram and microstructure!™ of emulsified meat batters
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Table 1 Basic formula of comminuted meat—analog products
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Fig.2 Schematic diagram of screw extruder for the production of textured vegetable proteins®"
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Table 2 Interactions of commonly used food hydrocolloids
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Progress on the Application of Raw Materials and Ingredients in the Processing
of Comminuted Meat—analog Products
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Guangdong University of Technology, Guangzhou 510006
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Abstract Comminuted meat —analog products could approximate the taste and nutritional value of real meat products
without slaughter and environmental devastation, and could effectively avoid the potential health risk of eating animal
products. Therefore, comminuted meat—analog products have been considered as an ideal alternative that could change the
traditional pattern of animal products consumption, and have become an important issue in the processing of vegetarian
foods. This review summarized the raw materials and ingredients applied at home and abroad in the processing of com-
minuted meat—analog products, and elaborated their influences on the texture, flavor, colour and nutrition of final prod-
ucts. The status of research, development and production of comminuted meat—analog products were reviewed, and fur-
thermore, theoretical problems, technological problems and future development in the processing of this particular products
were also discussed.

Keywords comminuted meat—analog products; raw materials and ingredients; processing technology; textural property;
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